THE TREATMENT OF MILK BY HEAT         473
A process of biological milk stabilisation was devised by Jacques Wiser
in 1938 for this purpose and the method was subjected to laboratory experi-
mentation in Strasbourg and in Kiel.    The process has been used com-
mercially both in France and Luxembourg, whilst other Continental countries
have evinced great interest in the method employed.    Wiser discovered
that if oxygen was suitably mixed with milk, the development of souring
organisms, many of which were anaerobic, was retarded.    The oxygen was
mixed with the liquid under high pressure during the pasteurisation process
when the milk had reached its highest temperature.   The gas remains phy-
sically united with the liquid throughout the process, although there is no
chemical combination with the milk constituents.    Some of the oxygen is
absorbed by the surfaces of the small butter-fat particles, any gas remaining
at the end of the process being expelled.   The adoption of this method has
been found to improve greatly the keeping quality of the processed milk
whilst an improvement in taste and odour has also been reported.    The
vitamin C content was only slightly decreased and no doubt further experi-
ments with the method will prove valuable.